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Maria Mia Karina Oy (6103016047), Gina Melita (6103016065), Yuliana 
Setia Wijaya (6103016075). Perencanaan Unit Usaha Produksi Daging 
Sapi Bumbu Wage “WAGERR” dengan Kapasitas Produksi 3 kg per 
hari. 




Daging sapi bumbu wage merupakan daging yang diolah 
menggunakan bumbu wage yang rasanya khas masakan rumahan. Bahan 
baku yang digunakan adalah daging sapi bagian kisi. Bahan tambahan yang 
digunakan adalah rempah-rempah, kepala sangrai. Unit usaha produksi 
daging sapi bumbu wage “WAGERR” direncakan berlokasi di Jalan 
Sutorejo Tengah XIV No. 33B, Surabaya. Proses pengolahan yang 
dilakukan meliputi pembelian bahan baku, penyiapan alat, pemotongan, 
penimbangan bahan, pengupasan, pencucian, penghalusan, penumisan, 
pencampran, perebusan, pengawasan proses produksi, pendinginan, 
pencampuran, pengovenan. Pengemasan produk menggunakan vakum 
sealer dengan berat netto per kemasan 250 gram. Pemasaran produk 
dilakukan menggunakan media sosial seperti Line, WhatsApp, Instagram. 
Utilitas yang digunakan meliputi air, listrik, dan gas LPG. Unit usaha 
“WAGERR” berupa UMKM dengan tipe organisasi lini dengan tiga orang 
karyawan dan satu orang pemilik. Produk dijual seharga Rp. 140.000,00 per 
kemasan. Berdasarkan analisis ekonomi, usaha daging sapi bumbu wage 
“WAGERR” memiliki modal industri total (TCI) sebesar Rp. 58.641.750 
dengan biaya produksi total (TPC) sebesar Rp. 262.039.583,33, laju 
pengembalian modal setelah pajak (ROR) sebesar  228,68 % yang 
dihasilkan lebih besar daripada MARR sebesar 15%, waktu pengembalian 
modal setelah pajak sebesar 5 bulan 6 hari dan Break Event Point (BEP) 
sebesar 46,58%. Berdasarkan parameter analisa kelayakan, dapat 
disimpulkan bahwa unit usaha daging sapi bumbu wage “WAGERR” yang 
sudah direncanakan layak didirikan dan dioperasikan. 
 









Maria Mia Karina Oy (6103016047), Gina Melita (6103016065), Yuliana 
Setia Wijaya (6103016075). Planning of Wage Beef Seasoning 
"WAGERR" Production Business Unit with Production Capacity of 3 
kg per day. 




Seasoning beef is a wage of meat that is processed using wage 
spices that taste typical home cooking. The raw material used is lattice beef. 
Additional ingredients used are spices, roasted heads. The "WAGERR" 
seasoned beef production business unit is planned to be located at Jalan 
Sutorejo Tengah XIV No. 33B, Surabaya. The processing is carried out in 
the process of purchasing raw materials, preparation of tools, cutting, 
weighing materials, stripping, washing, grinding, grinding, boiling, 
supervising the production process, purchasing, mixing, stoving. The 
product packaging uses a sealer packaging with a net weight per 250 gram 
package. Product marketing is done using social media such as Line, 
WhatsApp, Instagram. Utilities used include air, electricity and LPG gas. 
The "WAGERR" business unit consists of MSMEs with a line type 
organization with three employees and one owner. Products sell for Rp. 
140,000.00 per package. Based on economic analysis, the "WAGERR" 
seasoning beef wage business has a total industrial capital (TCI) of Rp. 
58.641.750 with a total production cost (TPC) of Rp. 262.039.583,33, the 
capital growth rate after tax (ROR) of 228.68% generated is greater than the 
MARR of 15%, the time of capital increase after tax of 5 months 6 days and 
the Break Event Point (BEP) of 46.58%. Based on the feasibility analysis 
parameters, it can be concluded that the agreed "WAGERR" wage beef 
business unit is worth making and operating. 
 
Key words: seasoning beef wages, "WAGERR", business units. 
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